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comprise a vertical pipe and a draw-off cock as in the case of
the single pan, a cock for completely emptying the vessel
being placed, with its attached pipe, centrally, at the lowest
point in the bottom. The pan itself is supported on a wrought-
iron stand.
In order to accelerate the melting process stirrers arc
provided which squeeze the lumps of melting fat between
arms. These stirrers are made of well-tinned wrought-iron
and are easily taken out for cleaning. Motion is imparted
from a driving pulley above and a pair of cone wheels, and
they can be arranged for driving either by hand or power.
By reason of their simplicity and great capacity Rivoir's
melting pans have proved exceedingly useful, and are pre-
ferred by experienced melters before more complex and less
practical systems.
For melting good quality tallow, such as premier jus,
or edible fat, Rivoir supplies simple, round, wooden vats heated
by direct steam, which is admitted through a coil at the
bottom. A draw-off cock for the melted fat is placed at a
moderate height above the base, the fat being delivered to
this cock by a jointed pipe, an arrangement which allows the
clear fat to be drawn from any level within the vat A clean-
ing-out valve is fitted in the bottom, the aperture being made
sufficiently large to enable the residue to be removed from the
vat with ease and the latter swilled out with water. All the
ironwork coming in contact with the fat is well tinned
O. HKINTSCHEL'S TALLOW-MELTING,  CLARIFYING AND
FILTERING APPARATUS FOR CONTINUOUS WORK.
The apparatus shown in various points of detail in Figs.
17 to 20 consists  of three parts:  the  melting pan A, the
clarifier B, and the filtering vessels Cx C2 Ca.
The  melting pan  is  a cylindrical vessel with a conical
bottom, which, as shown in Figs.   17 and 18, is jacketed, the